
School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GSCVLPS Arakulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Elappally  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IHEPGLPS Kulamavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJLPS Kanjar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMSLPS Kannickal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNLPS Venmany  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Morkad  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kolapra  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Muthiyamala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMSLPS Adoormala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

STLPS Thudanganad  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMLPS Kakkombu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PLPS Edappally  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJLPS Mulakuvally  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMLPS Idukki  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Vazhathope  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Edattumala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GNLPS Kudayathoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SALPS Kudayathoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IHEPGUPS Moolamattom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTUPS Pathippally  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGUPS Moolamattom  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

633  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Painavu  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

89  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTUPS Karippalangad  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Poochapra  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

118  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

STUPS Arakulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMSUPS Elappally  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGUPS Venmany  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMUPS Manippara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGUPS Vazhathope  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

427  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CMSHS Koovappally  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Kudayathoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVHSS Moolamattom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMHSS Arakulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVHSS Vazhathope  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGHSS Vazhathope  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

170  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVHSS Maniyarankudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

STHS Thudanganad  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

347  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Muttom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IHEPGHS Kulamavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Ponneduthan  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

2  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Mylapuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Manippara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Chakkimali  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kaithappara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Manayathadam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Vattamedu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Amal Jyothi Special School  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Karimkunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

330  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJLPS Periyampra  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNLPS Pariyaram  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMLPS Kaliyar  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

527  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

IJLPS Alakode  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GOVT LPS  EDAVETTY  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

HF LPS Karimannoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJLPS Thommankuthu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

L F L P S Pallickamury  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BTMLPS Vadakummury  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMLPS Kodikulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJLPS Parapuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kumaramangalam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PLPS Perumpillichira  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Arikuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

STUPS Kolady  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kuninji  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Purapuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SALPS Vangaloor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kolani  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS GLPS Manakkad  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

BTMLPS Kummamkallu  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

155  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Udumpannoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTLPS UPPUKUNNU  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Malayinchi  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SSLPS Ezhanikoottam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJLPS Udumbannoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTLPS Pattayakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NLPS Mullaringadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTLPS  Naliyani  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J L P S ELAMDESOM  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJLPS Pannimattom  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

195  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMLPS EZHUMUTTOM  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Inchiyani  

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 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N C M L P S  NEYYASSERY  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS GLPS Chittoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SALPS CHILAVU  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMLPS THENNATHOOR  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kaloor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LF LPS Chittoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PLPS Vettimattom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGUPS KALLANICKAL  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Karimannoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TCMMUPS Mulappuram  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Little Flower 

 U P S Nediakad  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SPUPS Thattarathatta  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SSUPS Thodupuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

722  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MBUPS Thalayanadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Thondikuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSS UPS Pannoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS NEDUMATTOM  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LFUPS Koduveli  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LFUPS VAZHAKALA  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SSUPS EZHALLOOR  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

st mary s ups nediyasala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUP Kanjiramattom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJUPS Chumkom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

TMUPS Vengallor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGUPS Muthalakodam  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

614  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Diet Lab UPS Thodupuzha  

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 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

STUPS Cheppukulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJUPS Velliamattom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MMUPS Meemutty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

VJUPS Chalassery  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJUPS Perumpillichira  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ASSGUPS Arikuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pratheeksha Bhavan  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGHSS KALAYANTHANI  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CKVHS Velliyamattom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTHS Poomala  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

284  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SAHSS Karimkunnam  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

306  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SJHSS Karimannoor  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

542  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SSHS Neyyassery  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Thattakuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

130  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMHS Kodikulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS WEST KODIKULAM  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NSSHSSMANAKKAD  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SMHS Kaliyar  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

408  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNMHS Vannapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

615  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Mullaringadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVHSS THODUPUZHA  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS  Thodupuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SSHS THODUPUZHA  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGHSS Muthalakodam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SHGHS Muthalakodam  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

320  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGHS Kallanickal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MKNMHSS Kumaramangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

363  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

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

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SRHS PAYNKULAM  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SAHS Kuninji  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SSHSS VAZHITHALA  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St George H S 

 Udumbannoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SSHS Purapuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Peringassery  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

STUPS Paynkulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A N Pannimattom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt THS  Vannappuram  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTHS Purapuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  Irumpupalam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  Pazhambilichal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G T L P S Pettimudi  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S L P S  Pottankadu  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

419  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  N  L  P  S  Makkuvally  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L  P  School Thattekanny  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

T  L  P  School Mazhuvady  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L  P  School Nanki  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Peechadu Tamil  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Anachal Colony  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Peechad Plamala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Nooramkarakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Plamalakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC kuthirayalakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Chinnaparakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Choorakkettanmudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kulamankudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC 5th milekudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Thumbiparakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Thalanirappankudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Etticity  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kunchipettikudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Chattuparakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kattamudikudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Komalikudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Teacompany  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kurathikudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L  P  School Kanjikuzhy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L  P  School Chelachuvadu 

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L  P  School Keerithodu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  Konnathady  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V L P S  Mukkudam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  Mullarikudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  Muthirapuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S G L P S  Parathode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

281  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J  L P S  Anakulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  Anaviratty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A  L P S  Ellackal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

223  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J L P S  Kallarkutty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  S Kathippara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S D L P S  Mankadavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P M  L  P  S  Chelliyampara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Chenkulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Vellathooval  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S  Machiplavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  T U P S  Mannamkandam 

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Joseph s U P S  Josgiri  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  U  P  School 

Pazhayarikandam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

583  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Joseph s U P S  Panamkutty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S  Muniyara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  U P S  Mankuva  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  M U P S  Mankulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

547  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  U P S  Kallar Vattayar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  U P S  Pazhayaviduthy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M U P S  Kollimala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N V U P S  Selliampara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  U P S  Thokkupara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

344  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  J  U P School  Ayiram Acre 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

266  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  N  U  P  School Nankicity  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  N  U  P  School Churuly  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  M  U  P  School Kanjikuzhi  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panchayat U P S  Konnathady  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Carmel Jyothi MR School  

Machiplavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Sebastian s H S Thokkupara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School 

Chithirapuram  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  H  S  S  Kunchithanny  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  H  S  S  Vellathooval  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N D P V H S S Adimali  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Fathima Matha Girls H S S 

Koompanpara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1138  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School Adimali  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

461  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  George s High School 

Parathode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

605  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  H S S Rajakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

832  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N V H S S N R City  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1260  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  V H S S Deviyar Colony  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

532  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Carmel Matha High School 

Mankadavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School Kallarkutty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School 

Panickankudy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

617  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School Kanjikuzhy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  N  H  S  S  Nankicity  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  T  H  S  Punnayar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mary s H S Ponmudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School Mukkudom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Sebastian s H S Pottankad  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  H S Bison Valley  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Marys High School 

Mankulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Technical HS Adimaly  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M H S  Mariyapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

191  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Ayappencovil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

96  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V M L P S Ettithope  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C L P S Calvarymount  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G T L P S Kanchiyar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N M L P  S Idukki  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

339  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kiliyarkandam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M G L P S Thoprankudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M L P S Chempakappara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Pookulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Karimkulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

L P S Marykulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

412  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S D L P S Chakkupallam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Pratheeksha Niketan Anakkara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

J M L P S Ezhukumvayal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Idinjamala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S P L P S Chempakappara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Karikkinmedu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S T L P SThankamony  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S X L P SNellippara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kozhimala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M L P S Kanchiyar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

177  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

L M L P S Labbakkada  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S G L P S Kattappana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

476  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J L P S Kochuthovala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J L P S Vellayamkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A L P S Vallakkadavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M L P S Mariyapuram  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V L P S Vimalagiri  

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 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Karimban  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kuthirakallu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C K L P S Rajamudy  

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 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M L P S Murikkassery  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C R L P S Poomankandam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J U P S Bethel  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J U P S Pandippara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

289  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M U P S Udyagiri  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A M U P S Kalthotty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Vazhavara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Upputhodu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J U P S Narakakkanam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S H U P S Padamughom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M U P S Marykulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

516  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A K M U P S Kochera  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Thankamany  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C U P S  Calvarymount  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M U P S Kanchiyar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J U P S Kattappana  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J U P S Kochuthovala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A U  P  S Vallakadavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Perinchankutty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

H F U P S Killiyarkandam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

170  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Assissi Special School 

Vellayamkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Snehasadan Spl school 

Vallakkadavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M M H S  Nariyampara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

636  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SGHSS Kattappana  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School Anakkara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

418  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  Tribal H S Chakkupallam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S T  H S S  Erattayar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

893  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School Erattayar 

Nalumukku  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C H S  Calvarymount  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S T H S S  Thankamany  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J H S S  Vellayamkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mary s High School 

Vazhavara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V H S  Vimalagiri  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M H S  Marykulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J H S  Upputhode  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S  Pathinaramkandom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S  Chempakappara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School Thoprankudy 

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M H S S  Murickassery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

546  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G T H S  Kattappana  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  Tribal H S S 

Murikkattukudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Kadamakuzhi  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

mglc meppara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

mglc anchuruli  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

mglc poovanthikudi  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

mglc ayyarupara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Gandhiji EMGHS Santhigram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1136  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  L  P  S   B  L  Ram  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  T  L  P  S  Chempakathozhu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  L  P  S  Venadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Periakanal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Surianelli  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

F  M  L  P  S  Chinnakkanal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  L  P  S  Devikulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Arivikkadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Chittuvurrai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Chenduvurrai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Devikulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Guderle  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Gundumallay  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Grahamsland  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Kundalay  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Madupetty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Nettigudi  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Silentvalley  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Sothuparai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Thenmallay  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S   Yellapetty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  T  L  P  S  Champakkadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Kanthallor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M  C  L  P  S  Kanthalloor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  P  L  P  S  Pius nagar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

145  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  L  P  S  Chikkanamkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  L  P  S  Marayoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  M  L  P  S  Pallanadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DARE School Munnar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  T  L  P  S  Edamalakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Nadupara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Chilanthyoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Pachappulkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Papathicholai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kundalakkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Lockhart  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Chempettikudy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

0  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Nakkupettikudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Viripara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Alampettikudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Cheruvadukudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Indira Colony  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Iruttalakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Koodakkadukudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kuthukalkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Nellipettykudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Nadupara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Vellakkalkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Iruppukalkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kandathikudy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

0  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kavakkattukudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Keezhevalayampara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Munnar Colony  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Olakkayam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Parakudy Chattupara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Sheddukudy I  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

0  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Sheddukudy II  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Vellavarakudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Koodallarkudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kottacompoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Melvalasapattykudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  L  P  S  Munnar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  A  T  P  S  Munnar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  L  P  S  Thalayar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Chokkanadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Kadalar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Kalaar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Kannimallay  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Letchmi  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Luckham  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Nadiyar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Nyamakkadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Periavurrai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Rajamally  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Sevenmallay  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A  L  P  S  Pullivasal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  L  P  S  Pazhathottom  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  U  P  S   Chinnakkanal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

89  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  U  P  S  Yellapetty  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V  U  P  S  Korandakkadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  M  U  P  S  Marayoor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  U  P  S   Kannimallay  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  U  P  S  Kaalar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  U  P  S   Letchimi  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  V  H  S  S  Munnar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

344  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  H  S  Sothuparai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  H  S  S  Vaguvurrai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  H  S  Guderele  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

L  F  G  H  S   Munnar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

778  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

K  E  H  S   Vattavada  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  H  S  S  Devikulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  H  S  S  Marayoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

170  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S  H  H  S  Kanthalloor  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

F  M  H  S   Chinnakanal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  H  S  S  Chunduvurrai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G  H  S  Vattavada  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Twyford Estate L P S  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Vadakkeperattu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

0  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

K A M L P S Mulamkunnu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S L L P S Mundakayam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M G U P S Meloram  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S S L P S Vadakkemala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

K P L P S Chenkara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M A I L P S Murukady  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Arudai  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Glenmary  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Ladrum  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Murinjapuzha  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P L P S Karadikuzhy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P L P S Pallikkunnu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J L P S Kuttikanam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S G L P S  Cheruvallikulam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J L P S Peruvanthanm  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M L P S Kanayamkavayal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S T L P S  Amalagiri  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

T R   T L P S Mundakayam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Azhangadu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Mathamba  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cheenthalar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Pasupara Puthuval  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

E K M L P S Pasuppara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

O M L P S Upputhara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P L P S Lonetree  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Granby  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Vandiperiyar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

353  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Chottupara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Arnakal Estate L P S  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Lutheran L P S Dymock  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M L P S Wallardie  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

329  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Keerikkara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

0  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Sathramcolony  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Vanchivayal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST George s U P S  Anavilasam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Chemmannu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S  Elappara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

340  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST Antony s U P S  

Mundakayam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

535  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G T U P S Kumily  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

581  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  U  P  S  Pambanar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

467  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S Paloorkavu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S  Peruvanthanam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H W U P S Kattadikavala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S Karimtharuvi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

96  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt T U P S Vanchivayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

195  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S  Vandiperiyar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

400  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  George s High School 

Mukkulam  

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 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Joseph s H S S 

Peruvanthanam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Kanayankavayal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Mary s H S S Vellaramkunu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

406  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt V H S S    T T  I  Kumily  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

193  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C P M  G H S S  Peermedu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panchayat H S S  Elappara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Vagamon  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Sebastians H S S  

Cheenthalar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas H S Pullikkanam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Fathima H S  Mlamala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

679  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Philomena s H S S Upputhara 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

555  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  Tribal H  S  Valacode  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Mary s H S  Thekkemala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

73  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Kuttiplangad  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Joseph High School Chinnar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Antony s H S  Mundakayam 

East  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M A I High School Murukady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

278  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt H S S Amaravathy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

439  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G T H S Kannampady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

145  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Fairfield  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kottamala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P L P S Haileyburia  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P H S Vandiperiyar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S T L P S Pullikkanam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Mukkudil  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

R P M L P S  Chottupara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

467  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N L P S Koottar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

329  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Madona L P S  Cumbummettu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt L P S  Kallar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S T L P S  Compayar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N L P S  Pachady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

288  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P M G L P S Balagram South  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M L P S  Chempalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

202  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L P S  Thirdcamp  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

206  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S B L P S  Sleevamala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S X L P S Old Kochara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt L P S  Pushpakandam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt L P  S  Mavady  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P L P S  Pampadumpara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L P S  Panniyar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Panchayat L P S  Pooppara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Tribal L P S  Arivilanchal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J L P S  Thooval  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

96  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S  Udumbanchola  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt Tribal L P S Puliyanmala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

89  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L P S Mali  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  L P S  Sasthanada  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S J L P S  Kochara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N S S L P S  Vandanmedu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

I M S  Anakkara  

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 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N U P S Pothinkandam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

864  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P U P S Nedumkandam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

441  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

H Q U P S Rajakumary  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

502  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kajanapara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G M U P S Thottikanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

270  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S  Parathode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

184  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt U P S Kallar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S S U P S Nedumkandam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

669  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C R U P S Manjappara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M G U P S Pooppara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

K E U P S Puliyanmala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Puthady  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C  Aduvizhuthankudy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C  Annyartholu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Ashabhavan Spl School 

Nedumkandam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  H S S  Kallar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

945  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S H H S  Ramakalmettu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

405  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C R H S  Valiyathovala  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S  Ezhukumvayal  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N S P High School Vandanmedu 

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A H S  Vandanmedu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

730  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  H S S And V H S S 

Rajakumary  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M B V H S S  Senapathy  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  H S Santhanpara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

73  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  High School 

Nedumkandam  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Deepa H S  Kuzhitholu  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N S S H S S Koottar  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S S H S Kanthipara  

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 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S X  H S S  Chemmannar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

712  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

IDUKKI 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M E S H S S  Vandanmedu  

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 

 

 

 

 


