
School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SFA HSS Arthunkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

919  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Augustines HS Mararikulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

434  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Kalavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

571  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Pollathai  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

442  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Holy Family HSS Kattoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

536  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VHSS Kanichukulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

411  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Girls H S kanichukulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

294  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt DV HSS Charamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

949  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mathews HS Kannankara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

239  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ABV HSS Muhamma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

575  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Skt HS Charamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

213  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNM Boys HSS Cherthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

201  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Girls HSS Cherthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

647  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys Girls HS Cherthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

558  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PS HS Pallippuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

121  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Michaels HS Kavil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

608  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt GHSS Thirunalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

391  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Holy Family HSS Muttam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

860  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VRVM Govt HSS Vayalar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

342  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GSMM Govt HSS SL Puram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

345  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Antonys HS Kokkamangalam 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

226  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Thanneermukkom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

198  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Mannanchery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1176  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Cherthala South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

279  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT HS Muhamma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

123  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SN Trust HSS SN Puram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

141  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS LPS Thirunalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

203  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HW LPS 

Kokkothamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

97  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Mararikulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Perunnermangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

142  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Ayyappanchery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

84  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNV GLPS Cheruvaranam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

114  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kottaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

42  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Vayalar North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

142  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS LPS Kalavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

539  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Maruthorvattam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

49  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt BV LPS Vayalar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

52  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt East LPS Cherthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

93  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Town LPS Cherthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

650  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Karuvayilbhagam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

194  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Ottappunna  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

172  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt PJ LPS Kalavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

176  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT  LPS THIRUVIZHA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

399  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Cherthala North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

124  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Poclassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

140  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Muhamma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

114  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNV LPS Charamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Antonys LPS Omanappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

91  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TMP LPS Kalavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

154  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Sreekandamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

31  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A M L P S  Kayippuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

282  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A D L P S  Arthinkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

212  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Sebastians LPS Cherthala 

North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

146  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas LPS Chethy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

116  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Presentation LPS Chennavely  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

105  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Thanneermukkom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

63  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panchayath LPS Kavumkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

245  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panchayath LPS 

Thanneermukkom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

61  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys LPS Pallippuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

240  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

holy Family L P G S  Muttom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

186  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Theresinas LPGS  Varanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

64  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Xaviers LPS Varanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

76  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Little Flower L P S  Vayalar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

128  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Kayippuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

97  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SRR LPS Pattukulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

267  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Muhamma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

650  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Ponnad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

163  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Francis Assisi LPS Arthunkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

269  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LM LPS Muhamma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

311  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SCMV Govt U P S Chettikad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

750  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Thampakachuvadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

824  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Palluvelibhagam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

181  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Nedumprakad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

352  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Velliyakulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

788  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

K M U P S  Kalavamkodam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

205  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Little Flower U P S Cherthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1129  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PJ  U P S Kalavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

176  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

T M UPS Maruthorvattam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

51  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KPM UPS Muhamma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

349  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KVM School for Mantally 

Handicapped Cher  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

50  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Jeeva  A Home for the 

Handicapped Kadakk  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

50  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Deepthy Special School  

Muhamma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

87  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Bed Special School 

Thanneermukkom Grama  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ardra Special school Cherthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MARARI BUD SCHOOL 

MARARIKULAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

69  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Buds Special School  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

49  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Augustines HSS Aroor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

601  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Aroor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

100  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HSS Kandamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

435  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Georges HS Thankey  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

468  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ECEKUHS Kuthiathode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

225  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VV HSS Kodamthuruthu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

200  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HSS Panavally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

525  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VJHSS Naduvathu Nagar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

239  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Perumpalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

253  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMSJ HS Thycattussery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TD HSS Thuravoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

315  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Sebastians HS Pallithode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

367  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SCU G VHSS Pattanakad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

598  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Thevarvattam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

298  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SN HSS Sreekandeswaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

271  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Theresas HS Manappuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

733  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Chandiroor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

395  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Raphaels HS Ezhupunna  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

776  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SCS HS Valamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

384  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Fisheries LPS 

Manappuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

133  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GovtFisheries LPS Aroor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

62  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ihaya Ul Islam GLPS Chandiroor 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt NS LPS Eramalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

179  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Trichattukulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

133  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kadakkarappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

286  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kodamthuruth  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

214  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Thuravoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

80  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPGS Pattanakad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

147  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Antonys GLPS Ezhupunna  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

105  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Valamangalam North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

54  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPGS Perumpalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

120  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS LPS Perumpalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

217  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G LPS Perumpalam North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

81  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Thycal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

98  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Ulavaippu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Konattussery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

300  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt TD LPS Thuravoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

256  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Augustines LPS Aroor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

522  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SN LPS Ezhupunna  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

100  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas LPS Pallithode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

334  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LFM LPS Manakkodam Pattam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Josephs LPS Ottamassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

215  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Josephs LPS Uzhuva  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thuravoor Panchayath LPS  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MAM LPS Panavally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

203  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS LPS Panavally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

541  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys LPS Srambickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

25  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mary Immaculate LPS 

Ezhupunna  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Thaliyaparambu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

126  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Mattathil Bhagam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

713  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Francis Xavier  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

242  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BBM LPS Azheekal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Arookutty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

307  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Thuravoor West  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

371  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Uzhuva  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

117  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Thycattussery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

108  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Kadakkarappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Odampally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

219  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Parayakad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

232  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Changaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

160  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Martins UPS Neendakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

61  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NI UPS Naduvath Nagar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

991  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MD UPS Nadubhagam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

573  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDS UPS Panavally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

595  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TD TTI Thuravoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

421  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sanjoe sadan  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

110  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ASSISSI REHABILITATION 

CENTRE FOR CHILDR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

71  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS LPS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

164  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Muhammedans HS LPS 

Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

243  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt TD JBS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

104  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Town LPS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt SDV JBS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

158  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS LPS Aryad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

161  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kalarkode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

324  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GJBS Polabhagam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G Muslim LPGS Punnapra  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

204  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVVSD LPS South Aryad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

356  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LEO XIIIth LPS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

364  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Antonys LPS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

250  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Josephs LPGS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

574  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Sebastians LPS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

67  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

YMMA LPS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Aravukad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

262  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Aryad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

146  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Kidangamparampu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Mullackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ED LPS Pallathuruthy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

137  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Poomthottam St Joseph LPS 

Punnapra  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

346  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Beach LPS Punnapra  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

198  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HF LPS Thathampally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

81  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNV LPS Thumpoly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

183  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SSV LPS Vadackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

OLF LPS Vellappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

238  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Compound CMS LPS Alappuzha 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  JBS Punnapra  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

526  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Aryad North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

282  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Poonthoppil Bhagam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

122  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GCYMA UPS Punnapra  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

95  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Thiruvampady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

239  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Lourde Mary UPS Vadackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

179  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TKMM UPS Vadackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

152  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MMA UPS Vazhichery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

134  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Kalarkode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

142  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Punnapra U P S  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

763  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VVSD UPS South Aryad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

254  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Moh  GHSS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

132  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Moh  HSS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

94  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHSS Aryad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

199  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Paravoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

650  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Antonys GHS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

272  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TD HSS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

346  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Michaels HS Thathampally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

568  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Josephs GHSS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

393  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SDV HSS Alappuzha  Boys  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

241  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SDV GHSS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

227  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LM HSS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

126  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LEO XIIIth HSS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

577  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MI HS Poonkavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

362  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Lutheran HS South Aryad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

688  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  JosephHS Punnapra  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

342  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas HS Thumpoly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

372  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys HS Vattal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

397  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HSS Aravukad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

211  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HSS Thiruvampady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

294  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SANTHWAN SPECIAL SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

78  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt GHSS Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

162  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Assissi Vidyalaya Poonthoppu  

MR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TIMUC Thathampally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

69  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt PPTTI    Nursary 

Alappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

84  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Amayida  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

69  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Ambalapuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

88  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Karoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

125  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Thottappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

93  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHW LPS Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

30  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt New LPS purakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

163  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPBS Kumarapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

25  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Karuvatta North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

51  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPGS Kumarapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

147  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Admavidyasangam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

74  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Mangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

213  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Panoorakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

488  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Pallana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

166  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SN LPS Ambalapuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

133  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M LPS Arattupuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

88  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AP LPS Nallanickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

106  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

EA LPS Erickavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

29  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SS LPS Kallikkadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Nickolas LPS Karumady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

104  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP LPS Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Josephs LPS Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

76  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Zion LPS Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

51  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Komana LPS Ambalapuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

22  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

EA LPS Kuzhickad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HI LPS neerkunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

273  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Theeradesa LPS Neerkunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

183  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKV LPS Panackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

86  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KKKVM LPS Pothappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

251  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Pothappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

215  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LF LPS Purakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

521  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ASM LPS Purakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

343  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNV LPS Thamallackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

62  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kizhakkekara North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

51  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Thrikkunnappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

267  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Kanjippadam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

51  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Erickavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

129  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SDV GUPS Neerkunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1551  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Naluchira  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

486  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKVNSSUP Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

91  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNV TTI Kakkazham  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

378  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP UPS Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

68  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  James UPS Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAM UPS Pallana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

207  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKD UPS Tharayilkadavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

165  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SVD UPS Purakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

313  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MMVM UPS Thamallackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

57  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT UPS Trikkunnappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

142  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MU UPS Arattupuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

142  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Model HSS Ambalappuzha 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

422  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KKKPM GHS Ambalappuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

255  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Mangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

302  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Vliazheeckal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

294  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HS Kakkazham  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

208  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MKAM HS Pallana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

165  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KKKVM HSS Pothappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

397  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HSS Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

248  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS GHS Karuvatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

52  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNM HS Purakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

182  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TECHNICAL HS HARIPAD  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Cheppad South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

57  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Cheppad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Chooravila  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

78  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Evoor North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

47  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Haripad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GDKNM LPS Haripad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Muthukulam South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

50  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Muthukulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

49  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Naduvattam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

150  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Pandy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

22  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Payippad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Thekkekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

26  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT LPS Akamkudy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

51  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BV LPS Anary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

31  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Aroor LPS Haripad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys LPS Cheruthana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

105  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chinganalloor LPS Chingoli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GV LPS Chingoli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TM LPS Haripad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St George LPS Karichal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

26  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT LPS Melpadam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

27  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Muttam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

16  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Muriammood LPS Cheppad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mullakkara LPS Muttam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Naduvattam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Percadu MSC LPS Pallippad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

42  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Puthussery LPS Anary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kanichanalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

165  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G New UPS Ayaparampu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

90  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Haripad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

258  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Karthikappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

800  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Mahadevikad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

123  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Vazhuthanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

99  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Vellamkulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

47  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Nangiarkulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kurumbakara UPS Muthukulam 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

43  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mannarasala UPS Haripad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

791  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KAM UPS Muthukulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

260  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNV UPS Muthukulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

161  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Payippad UPS Payippad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

4  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PMD UPS Cheppad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

85  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chooravila UPS Chingoli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

62  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKV UPS Eroor North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys UPS Karichal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Kuriakose UPS Melpadam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

14  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNM UPS Muthukulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

40  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt BHSS Haripad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

168  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt GHSS Haripad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

150  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Ayaparampu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

232  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Veeyapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

241  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CK HS Cheppad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

87  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas HS Karthikappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

580  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP HS Mahadevikad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

161  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VHSS Muthukulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

91  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Naduvattam VHSS Pallippad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

305  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KV Skt HSS Muthukulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BB GHSS Nangiarkulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

456  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNTrust HSS Pallippad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

40  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HS Kurathikad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

175  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mahatma Boys HS Chennithala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

126  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

High School Chettikulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

265  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mahatma Girls HS Chennithala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

243  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHSS Chunakkara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

303  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Kunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHSS Eravankara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

11  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Johns HSS Mattam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

378  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHSS Mavelikara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BHHSS Mavelikara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

205  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Girls HSS Mavelikara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

224  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Padanilam HSS Nooranad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

275  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Payyanalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

133  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CBM HS Nooranad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

550  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HS Kudassanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

94  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt SV HSS Kudassanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

165  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSS HS Thazhakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

131  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TMVM HS Vettiyar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

169  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VSS HS Koippallikarazhma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

225  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HS Edapon  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

79  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Pela  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

17  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Erezha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

14  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Kannamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

82  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Karazhma East  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Kalarickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Chennithala South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Chennithala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

13  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Vettathuvila  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

13  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Puthiakavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

11  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPGS Vazhuvady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

13  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Kunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Eravankara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Cherumukka  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Palamel  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

474  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Thamarakkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Erumakkuzhi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Kudassanadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Payyanalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

74  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Aranoottimangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

51  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LP Girls School Mavelikara 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

117  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LP Girls School Kurathikad 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LP Girls School 

Thekkekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

26  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt W LPS Thamarakkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

68  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt W LPS Vallikunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

55  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt W LPS Payyanalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

61  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt W LPS Ulavukadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

35  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt W LPS Chunakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

83  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt W LPS Pallickal East  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

9  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Muhammedans LPS 

Vettiyar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt New LPS Kallimel  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

50  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt SKV LPS Pallickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

97  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AOMM LPS Mavelikara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

80  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Kallumala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Komalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

29  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Kunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

13  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Mullikulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Pallickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DV LPS Vettiyar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

80  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GSMLPS Pulimel  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HISJA LPS Athikattukulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

140  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP Schol Changavila  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

11  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP School Erezha North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

149  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPSchool Kaitha South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

47  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP School Kannamangalam 

North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP School Koipalli Karazhma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

59  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP School Mattom North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP School Puthankottakakom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP School Tharayil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

17  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP School Umbernadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

16  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LP School Vathikulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MD LPS Chennithala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

14  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGMLPS Vazhuvady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

8  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSC LPS Kadavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

30  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSC LPS Karimulackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

32  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS LPS Chunakara South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

30  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RCV LPS Ulavukadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

53  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SA LPS Thazhakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMRV LPS Erezha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SV LPS Thazhakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

31  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Johns LPS Vathikulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

40  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas LPS Komalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

93  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Kannanakuzhi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Kuthirakettumthadam 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

189  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Mullikulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

46  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Thekkekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Vettiyar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

50  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Anjilipra  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Chunakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

162  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Kandiyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

82  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Kannamangalam 

South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

51  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Thripperumthura  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

63  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Thekkekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

39  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Varenickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

26  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Edakkunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

114  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPGS Kannamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

119  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Model UPS Chennithala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

383  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS UPS Chunakara North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

236  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SN UPS Kadavoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

111  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPSchool Erezha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

183  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UP School Kandiyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

7  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VHUPS Vazhuvadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

63  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Johns MSC UPS Pallickal East 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

264  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Veerasaiva UPS Cherumukha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

25  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Chennithala South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

31  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Aranoottimangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AV Skt UPS Thazhakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKV Skt UPS Ponakam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

42  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt TTI Mavelikara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Ala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

27  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Boys HS Chengannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

7  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Girls VHSS Chengannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

25  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Annes GHSS Chengannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

375  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DB HS Cheriyanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

201  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SV HS Cheriyanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

316  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HS Edanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

17  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKV HS Kuttamperur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

116  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NS Boys HSS Mannar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

350  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NS Girls HSS Mannar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

300  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Budhannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

156  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHSS Mulakuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

84  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SHVHS Karakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

215  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JM HS Kodukulanji  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

49  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SV HS Pandanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

285  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MHSS Puthankavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

100  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT HSS Venmani  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

205  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LM HS Venmani  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Angadickal South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

74  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Puliyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

180  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Thiruvanvandoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

40  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VHSS Kallissery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

34  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SN Trust HSS Cheriyanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

40  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Ala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Areekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

17  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Chenkilath  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

42  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Karakad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Mudikkunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

12  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Mannar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Mulakuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

22  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Thiruvanvandoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Cheruvalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBGS Cheriyanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

129  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Edanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

7  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Keezhvanmazhy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Keezhcherimel  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

13  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Mangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

14  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Mundankavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

30  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Punthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Thonakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

40  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Venmani  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

185  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPGS Areekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Relief LPS Chengannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KVV JBS Gramam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

35  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KV LPS Karakkad North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

3  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

W LPS Mannar East  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

25  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBGS Mannar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

17  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HW LPS Pavukara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

6  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SV LPS Peringala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

29  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

EA LPS Angadickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

29  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

EA LPS Chengamala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys LPS Kallissery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Kozhuvalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

16  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Kollakkadavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

80  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Melpadam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP LPS Kozhuvalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

35  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP LPS Punthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

43  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSC LPS Oottuparampu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

74  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSC LPS Venmani  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

6  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MD LPS Perumkannari  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MD LPS Pavukara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MD LPS Puthenkavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

43  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT LPS Punthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

12  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT LPS Umayattukara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

34  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Peralassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

79  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Thalappanangadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

46  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Venmani Thazham  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SAPG LPS Umayattukara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Syrian MD LPS Mannar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

43  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Thachappalli LPS Venmani  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt SNDP LPS Karakad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

JBS Pandanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSC LPS Elanjimel  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPGS Chengannur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

204  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Ennakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

100  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Kallissery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Mazhukkeer  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

210  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Perisseri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Pennukara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

132  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPGS Puthenkavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

140  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Mohammedans UPS 

Kollakadavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

185  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP Ups Ala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

54  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HUPS Eramellikkara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

55  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS UPS Kodukulanji  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UP School Kuttamperur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

168  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UP School Peringalippuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

42  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KUPS Pavukara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

30  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNV UPS Thuruthummel  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

115  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HIJ UPS Ulunthi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

68  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Shalem UPS Venmani  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

229  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP UPS Areekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

25  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MP UPS Puthenkavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

150  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BKVNSS UPS Punthala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

59  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S C R V TTI Angadickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

45  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pop Pious XI HSS Bharanikavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

515  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS HS Kattanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

173  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KKMG VHSS Elippakkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

280  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AGRM HSS Vallikunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

314  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP Skt HS Vallikunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

237  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VHSS Chathiyara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

507  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VV HSS Thamarakulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

602  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Boys HSS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

81  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys GHSS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

321  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Girls HSS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

104  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SV HS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

350  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKV HS Pathiyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

151  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panchayath HS Pathiyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

225  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSM HSS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

143  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kopparathu HS Puthiyavila  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

323  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NRPM HSS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

285  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

High School Koippalli Karanma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

56  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RVSM HSS Prayar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

610  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS HSS puthuppalli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VMHS Krishnapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

75  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HS Pullikkanakku  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

211  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Capt  NPPM VHSS Kattachira  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

135  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HSS Ramapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

196  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PKKSM HSS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

56  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

154  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Kappil East  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

16  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Thayyil Thekku  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

141  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Thevalappuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

222  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Vettikode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

9  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Peringala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

63  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Pullikanakku  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Puthiyavila  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

128  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Puthupalli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Chathiyara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

332  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Elippakkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

240  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Keerikad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

225  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPGS Pallickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPGS Eruva  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

55  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPBS Eruva  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

275  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SRV Govt LPS Puthuppalli North 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SRKV LPS Evoor South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

100  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt SKV LPS Pathiyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

64  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Kappil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Mankuzhi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

50  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS Puthuppalli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

127  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSM LPGS Kattanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

27  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BI LPS Elippakkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

110  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Kattachira  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

63  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Pulickal Naduvelimuri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

69  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Mankuzhi South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

84  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

FGMMSC LPS Bharanikavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

54  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PKMM LPS Elippakkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

6  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MSM LPS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

54  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CS LPS Peringala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

33  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chithiravilasam LPS Pallickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RV LPS Krishnapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Cheravalli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

62  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Njavakkadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

126  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Moh  LPS Eruva East  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

52  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Nadakkavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

132  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Devaswam LPS Mullassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Mukundavilasam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Pullukulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys LPS Charumoodu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

296  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PNPM LPS Thamarakkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

80  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

APM LPS Kottakkattusserickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

39  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Vallikunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

79  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MM LPS Kaduvinal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Areekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

111  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Manakad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

39  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGM LPS Karuvattumkuzhi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SKV LPS Eruva East  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

101  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Arattukulangara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

113  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MMKM LPS Pathiyoorkala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

45  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Town UPS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

410  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Model UPS Pallickal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

34  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Bharanikavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

62  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

KNM GUPS Puthuppaly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

98  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Puthuppalli North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

131  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Krishnapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

299  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS madampil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

232  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt UPS Kayamkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

150  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Aiswaryapradayini UPS 

Keerikad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Elippakkulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

205  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT UPS kattanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

168  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Chooloor UPS Puthuppally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

46  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HHYSM UPS Kuttitheruvu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

351  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Puthiyavila  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NRV UPS Vettikkodu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

76  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NNM UPS Kappil East  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

110  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BI UPS Elippakulan  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mizpha Pariseelana Kendram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

115  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MES Institute Elippakulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

103  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MANOVIKAS KENDRA BUD 

SPECIAL SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TECHNICAL HS KRISHNAPURAM 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

110  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BBM HS Vaisyambhagom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

138  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Marys H S S Champakulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

368  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys HS Kainakary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

147  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP HS Kuttamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

217  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Devamatha HS Chennamkary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

225  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DV HS Kandankary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

128  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ATG VHSS Mancompu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

44  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Thekkekara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

36  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Josephs HSS Pulimcunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

440  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Holy Family GHS Kainakary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

227  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NS HSS Nedumudy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

274  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Little Flower GHS Pulimcunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

355  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Kuppappuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

127  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Chempumpuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Champakulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

5  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP LPS Chennamkary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

62  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Kuttamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Mancompu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

85  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Nadubhagom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NS LPS Nedumudy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

137  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Ponga  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

84  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Amalolbhava LPS Pulimcunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

135  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

L F LPS Attuvathala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

198  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys LPS Champakulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

144  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys LPS Kainakary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

64  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Attuvathala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Vaisyambhagam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

59  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mary Matha LPS Punnacunnam 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

171  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Pulimcunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Chathurthyakary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

69  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Chennamkary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

31  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Kannady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

120  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Nedumudy South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Thottuvathala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas UPS Champakulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

401  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SH UPS Kannady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

246  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Josephs UPS Kayalpuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

160  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SH UPS Champakulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

109  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Karumady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

379  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DBHS Thakazhy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

124  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Aloysius HSS Edathua  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

290  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Lourde Matha HSS Pacha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

80  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MTS HS For Girls Anaprampal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

49  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  George HSS Muttar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

243  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt HS Kodupunna  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Xaviers HS Mithrakary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

260  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt VHSS Thalavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

22  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS HS Thalavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

59  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TMT HS Thalavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

49  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt New LPS Thalavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

11  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Chethipurackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Mithrakary East  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

103  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Karikuzhy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

5  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Changamkary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt LPS Thennady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

30  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Mithrakary West  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

70  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Anaprampal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Koilmukku South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MD LPS Thalavady South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

11  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS Kelamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

13  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  George LPS Muttar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

159  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Antonys LPS Thayamkary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

23  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPGS Choottumaly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

9  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT LPS Anaprampal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT LPS Neerettupuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

22  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MT LPS Anaprampal North  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Aloysius LPS Edathua  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

150  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMSS LPS Pandakary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

22  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PKET LPS Puthukary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys LPS Edathua  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

209  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HF LPS Kunnuma  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

108  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Model UPS Thalavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

33  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Chirayakam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

44  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Thakazhy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

319  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Muttar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

67  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AD UPS Thalavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

92  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Xaviers UPS Pacha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

380  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DB UPS Changankary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

UPS Anaprampal South  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

39  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Mary s GHS Edathua  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

158  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HSS KAVALAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

75  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LITTLE FLOWER HS KAVALAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

352  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AJ JOHN MEMMORIAL HS 

KAINADY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

225  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HS EARA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

108  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HS RAMANKARY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

38  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT HSS KIDANGARA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

148  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS HS VELIYANADU  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

67  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TECHNICAL HIGH SCHOOL 

KAVALAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

30  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G R V L P S  EARA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

40  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPGS KAVALAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS KUMARAMKARY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

72  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS NEELAMPEROOR  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

46  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPS RAMANKARY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

56  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPGS VELIYANAD  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

228  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPBS VELIYANAD  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

106  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LPGS VEZHAPRA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

124  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS KUNNAMKARY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

50  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AJJM LPS KAINADY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

282  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NEW ST THRESIAS LPS 

KAVALAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

126  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMS LPS KUNNUMMA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

52  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

FPM LPS MAMPUZHAKARY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Marys LPS Manalady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

68  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS VELIYANAD NORTH  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

94  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Antonys LPS Chennamkary  

E  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

92  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GBV UPS CHENNAMKARY  E  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS NARAKATHARA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS KAVALAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

100  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS VEZHAPRA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

74  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNDP UPS CHERUKARA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

343  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DUPS KUMARAMKARY  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST JOSEPHS UPS KUNNAMKARY 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

46  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

ALAPPUZHA 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SAUHRIDAYA SPECIAL SCHOOL  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

66  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per 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  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard 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/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

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) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 

 


